HHEAR : 2026 F3 A6 B~3 A 29H

Period: 2026.3.6 ~ 329

(DE VAERT

ALL DAY DINING

DINNER BUFFET
T4 F—Eaivozx

BROBFEEELY T REAILTHELZOLALZELY,

Please enjoy your breakfast,Western,
Japanese and Chinese buffet.

£-t-8-¥H

Friday, Saturdays, Sundays, Public Holidays

X A (B—AB) ——¥7,000
Adult (Per Person)

BFH AE-12m%) —¥3,500
Child (4-12 Years)

Cold dishes

BEORL—D—
Strawberry Smoosie
BE—YDL—R
Beetroot Mousse
BEDOT')—X
Strawberry Terrine
BERFDOA YR —=
Mentaiko Capellini
WEEAENL, F—X
Stwrawberry and Prosciutto, Cheese
ESEYHYIH
Mimosa Salad
BEY—ADRAE—IVH—E>
Smoked Salmon with strawberry Sauce
WO YA DOHERRS
Bonito Sashimi with Chinese - Style
BEEFXFODYU RS YT
Strawberry and Chicken Sandwich
BEBZEDH Y THF
Sakura Shrimp Sushi
WS 53—
Salad Bar
WA YCFILRA—YaLyay
Original sweets collection
BIFISVR -y b-F=yia
Small french bread + Baguette * Danish
Bo—t—-#{F-VYILFILD
Coffee « Tea * Softdrinks

Price inclusive of taxes and 13% service charge.

Hot dishes
EIARXR +O—F

Minestrone Soup
mLYy RAL—
Red Curry
BH L ohNA T FRT
Baked Potato
B RZ—E—VXEY—t—SDYTF—
Sautéed Sausage with Kiney Beans
BEQEY
Pizza Strawberry
BEEFRTYY b
Fritto Misto of Strawberry and Whitings
BELA—OVDTAbyA
Strawberry Ratatouille
Bs— FR—LORILLFR
Borscht-Style Meatballs

BEXTvAYEBEROEA O%EL

Steamed Pork and Spring Cabbage
BEEELEH ) A )EDOER

Sakura Shrimp Fried Rice with Umeboshi
migE, EHRELNOBH

Shrimp Stir-fry with Seasonal Vegetables and Egg

BEROHFEA—T UGS
Oven-baked Chiicken with Sweet and Spicy Glaze

WEDTE/NR A

Pasta with Nanohana

KRB IKE, Be - Y—ERH (13%) HEENET,

S SATRTF—=2 3 UITTe
At the live station

WEDT YL BOE

Grilled Spanish Mackerel with Strawberry Salt
BEEFORAT—F N)—~1)—Y—2

Roast Beef Strawberry Sauce
WSADTH—k

Dessert of the Month



